
A V O C A D O
P E S T O

A new spin on a
versatile sauce goes

great on pasta, 
 sandwiches, potato

dishes, on grilled
veggies and many

others.

S P R I N G
B U C K E T  L I S T

New ideas to help
you feel good
throughout the

season.

C Y B E R  S E C U R I T Y

Take caution while
online with these

security tips.

W H A T ' S
H A P P E N I N G

A R O U N D  T H E
C I T Y

Find out what's
happening at The
Community and

Enrichment Center.



Avocado Pesto

2 ounces long pasta such as angel

hair or spaghetti

2 cloves garlic minced

2 avocados ripe

2 tablespoons fresh basil leaves

2 tablespoons fresh parsley

chopped

2 tablespoons heavy cream do not

substitute milk

1 tablespoon olive oil

2 teaspoons fresh lemon juice

½ teaspoon salt

3 tablespoons parmesan cheese

grated , divided

parmesan cheese, fresh herbs and

chili flakes for garnish (optional)

Combine garlic, avocados, basil,

parsley, heavy cream, olive oil,

lemon juice, salt, and 2

tablespoons parmesan cheese in a

food processor.

Pulse the mixture until it is smooth

and creamy.

Cook pasta al dente according to

package directions. Drain well and

reserve pasta water, do not rinse.

While pasta is hot, toss with

avocado sauce adding pasta water

as needed to thin out the sauce.

Garnish with remaining parmesan

cheese and additional herbs if

desired.
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Ingredients Directions



BUCKET LIST

Buy yourself a bunch of flowers and pop
them in your favorite vase
Walk somewhere in your neighborhood you
haven’t been before
Open up the curtains and windows, and
let that Spring breeze bring your house
to life!
Order a pretty print to display in your home
Eat a weekend breakfast out in the back
yard
Take a book to a Café, sit outside, order
something sweet, and read

THE ULTIM
ATE SPRIN

G

Plant a few herb pots
Try a new healthy recipe.
Grab a bottle of wine, a baguette and a wheel of brie and have a late afternoon
picnic with a friend
Plant some flowery seedlings out the front of your home
Take a bunch of photos, print them and stick them in a mini photo album to
document your Spring
Press some flowers
Buy a tinkly wind chime and hang it outside
Send encouraging cards to some friends via snail mail
Eat salad for dinner 
Create a Spring playlist
Refresh your couch with some cute new cushions or a pretty new throw blanket
Try out a new form of light exercise
Throw a brunch for some friends you want to get to know better
Adopt a new house plant 
Go out somewhere with a flower in your hair
Visit an orchard
Deeply de-clutter one problem room in your home
Make a big fruit salad
Find a friend who could use some help in the garden, and spend a weekend day
helping out
Paint your toenails a fun color



CYBER CAUTION:

ONLINE SAFETY TIPS

Passwords and privacy settings matter.

Be careful with your online social life.

Think before you post

Watch what you download.

Shop safely.

Choose strong passwords and never share them with
anyone else. Regularly check your privacy settings, too.

Surf safely. Learn more at: www.cisa.gov/cyber-safety

Exercise caution with each online interaction so you
can steer clear of scammers and fake users. Do not
give personal information or send private photos.

Be mindful of every post you create. Do not publish
content you wouldn't want family, friends and
potential employers to see.

Some programs and apps carry malware and try to
steal your information. Download content from
trusted sites only.

Shop from secure websites, and avoid saving your
credit card information. Take time to read reviews and
ask questions when making purchases.
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T A E K W O N D O
Classes occur on Monday, Wednesday and
Thursday evenings at 5:30pm.

Call 970-848-0407 to find out more!

G R O U P  F I T N E S S
Group Fitness classes are available Tuesdays
and Thrusdays at 5:15pm and Wednesdays at
12pm. 

For reservations, call 970-848-0407

H A V E  I D E A S ?
Are you interested in learning a new skill?
Want to see specific programming offered by
the CEC?

Call 970-848-0407 to share your ideas.

Y U M A  P U B L I C  L I B R A R Y
P R O G R A M S
Did you know the Yuma Public Library offers a
variety of programs for all ages? Find out more by
visiting their website: 
yuma.colibraries.org

https://yuma.colibraries.org/


Throughout the COVID-19 quarantine, Meet and Eat is still available via home deliveries.
Below is the Yuma meal calendar for May 2021. Please contact us if you or someone you
know is 60 years old or older and are in need of meal delivery. 

Contact Information:

Marlene Miller
Lead Ombudsman/Senior Service, SHIP
N.E CO. Area Agency on Aging, Yuma County
mmiller@necalg.com            
Office 970-848-2277


